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SUMMARY 

Historically  Florida  growers  have  received  lower  prices  for  their  celery  than 
western  growers.   In  recent  years,  however,  this  pricing  differential  has  all 
but  disappeared;  occasionally  shipping  point  prices  of  Florida-grown  celery 
exceed  those  received  by  western  growers.   To  determine  the  status  of  the  Florida 
industry,  Farmer  Cooperative  Service  sent  interviewers  into  the  field.   Most 
of  the  wholesale  buyers  interviewed  and  reported  in  this  publication  state  that 
the  disappearing  price  difference  between  Florida  and  western  celery  is  due 
m.ainly  to  a  significant  improvement  in  the  quality  of  Florida  celery. 

Information  for  this  study  came  from  25  wholesale  celery  buyers  located  in  one 
midwestern  and  4  eastern  terminal  markets.   Fourteen  of  the  25  respondents  were 
buyers  for  corporate  chainstores,  3  were  cooperative  chain  buyers,  and  8  were 
wholesalers  who  supplied  voluntary  chains  as  well  as  independent  retail  stores. 

The  consensus  of  those  wholesalers  interviewed  was  that  in  flavor  and  quality, 
no  appreciable  difference  can  be  detected  between  top  grades  of  celery  from  the 
two  m.ain  producing  areas.   However,  the  freight  disadvantage  western  growers 
bear  for  celery  shipped  to  midwest  and  eastern  markets  has  prompted  western 
growers  and  shippers  to  innovate  packaging  m.ethods  and  containers. 

As  a  result  western  celery  generally  has  a  better  appearance  when  it  arrives  in 
the  terminal  market,  and  has  maintained  a  more  favorable  over-all  image  than 
Florida  celery. 

The  negative  image  that  some  wholesale  buyers  have  about  Florida  celery  cannot 
be  quickly  changed.   If  this  unfavorable  image  is  to  be  overcome,  the  Florida 
celery  growers  will  have  to  objectively  examine  whether  the  attitudes  wholesale 
buyers  hold  are  valid  today.  • 

Although  progress  has  been  made  in  the  marketing  and  promotion  of  Florida  celery, 
Florida  growers  and  shippers  need  to  more  effectively  meet  the  demands  of  corpo- 
rate chains  and  other  large  celery  buyers.   Today,  these  buyers  insist  upon 
large  uniform  lots  of  celery  of  a  specified  grade  and  regular  deliveries. 

To  enhance  the  appeal  of  top  grades  of  Florida  celery,  attention  should  be 
directed  toward  improved  packaging o   Aside  from  quality,  wholesale  buyers  in 
the  past  have  preferred  western  celery  because  more  care  was  used  in  trimming 
and  cleaning  it  at  the  time  of  packing,  resulting  in  a  better,  more  eye-appealing 
package . 

Because  of  quality  improvements  and  promotional  efforts  of  the  industry,  progress 
has  been  made  in  the  orderly  and  efficient  marketing  of  Florida  celery.   However, 
additional  work  is  needed  in:   (1)  Grading  and  packaging,  and  (2)  improving  the 
competitive  position  of  Florida  celery  at  the  wholesale  and  retail  levels, 
including  consumer  motivations.   The  objective  of  additional  research  should  be 
aimed  at  obtaining  a  consistently  adequate  return  on  the  celery  crop  through 
im^proving  quality  and  appearance  and  thereby  establishing  and  maintaining  a 
satisfactory  image. 
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ATTITUDES  OF  WHOLESALE  BUYERS  TOWARD  FLORIDA  CELERY 

Martin  A.  Blum  and  '     , 

Charles  H.  Meyer 

Marketing  Division 

Farmer  Cooperative  Service 

Wholesale  prices  of  celery  are  not  greatly  affected  by  supplies  of  other  vege- 
tables.  However,  celery  grown  in  Florida  is  in  direct  competition  with  celery 
grown  in  other  geographic  areas.   In  past  years  this  competition  resulted  in 
lower  prices  for  Florida  celery. 

Prices  Florida  growers  and  shippers  have  traditionally  received  for  their 
celery  both  at  shipping  points  and  terminal  markets  has  been  lower  than  the 
prices  western  producers  have  received. 

These  price  differences  may  be  due  to  differences  in:   (1)  product  quality, 

(2)  packaging  methods,  (3)  selling  practices,  and  (4)  volume  of  celery  shipped. 

At  the  time  this  study  was  initiated  there  was  a  wide  difference  of  opinion 
among  Florida  growers  and  shippers  as  to  the  causes  for  the  unfavorable  prices 
received  for  Florida  celery  in  past  years. 

The  quality  of  Florida  celery  has  been  improved  in  recent  years.   In  the  mid- 
1950  's  a  strain  of  celery  was  developed  for  Florida  growing  conditions  which 
was  comparable  in  quality,  yield  and  eye-appeal  to  western  celery. 

Previous  research  on  the  status  of  the  Florida  celery  industry  conducted  by 
the  University  of  Florida  showed  that  consumer  preference  for  western  grown 
celery  was  not  well  defined  in  terms  of  willingness  to  pay  a  large  premium  for 
that  product ._!/   Also,  the  Florida  study  indicated  and  some  persons  in  the 
industry  believed  that  biases  at  the  wholesale  buying  level  had  been  partly 
responsible  for  the  relatively  low  shipping  point  prices  for  Florida  celery. 

PURPOSE  AND  SCOPE  OF  STUDY 

The  objectives  of  the  study  reported  on  here  were  to  obtain  information  that 
would  be  useful  to  Florida  celery  growers  and  management  of  cooperatives  and 
other  marketing  firms  to:  (1)  determine  the  prevailing  opinion  of  the  trade 
with  respect  to  Florida  versus  western  celery;  (2)  identify  the  underlying 
reasons  for  such  opinions;  and  (3)  develop  recommendations  for  a  more  effec- 
tive marketing  program  for  Florida  celery ^ 

A  field  survey  of  important  wholesale  buyers  of  Florida  celery  was  undertaken 
during  the  summer  of  1962.   Personal  interviews  were  used  to  obtain  information, 

The  Interviewing  Technique 

The  object  of  motivation  research  and  the  depth  interview  technique,  as  used 
in  this  study,  was  to  find  out  the  underlying  reasons  for  the  wholesale  buyers' 
actions  when  buying  celery. 


_1/   Godwin,  M.  R.  and  Man  ley.  Wo  To  Customer  Preference  Aspects  of  Competition 
Between  Florida  and  California  Celery.   Florida  Agricultural  Experiment 
Station,  Gainesville,  Fla,,  Bulletin  648,  June  1962. 
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In  using  the  depth  interviewing  technique,  no  questions  were  asked  that  could  be 
answered  simply  by  "yes"  or  "no."   Rather,  the  interviewer  stimulated  and 
involved  the  respondent  in  conversation  about  the  problem  (celery  buying)  in 
general.   Obvious  questioning  was  avoided.   The  interviewer  restricted  his  note- 
taking  to  a  minimum  during  the  discussion. 

During  the  interview  the  respondent  was  given  every  opportunity  to  express  him- 
self freely  on  any  feature  of  celery  buying  that  interested  him  and  was  within 
the  area  of  his  direct  responsibility.   By  so  doing,  the  respondent  often  spon- 
taneously gave  answers  that  could  not  have  been  obtained  through  a  conventional 
questionnaire  since  the  conventional  questionnaire  technique  produces  answers 
only  to  prescribed  questions. 

A  solution  to  the  problem  of  the  Florida  celery  growers  may  lie  in  why  the  whole- 
sale buyer  prefers  one  type  of  celery  over  another;  why  he  prefers  celery  grown 
in  a  particular  area,  and  why  he  believes  the  consumers  agree  with  his  buying 
and  pricing  decisions. 

To  get  at  these  "whys"  the  interviewer  did  not  use  a  formal  schedule  of  questions 
However,  he  did  have  a  topic  outline.   This  outline  was  designed  to  give  general 
guidance  to  the  discussion  and  encourage  buyers  to  reveal  their  attitudes  and 
opinions.   The  topic  outline  used  by  interviewers  is  shown  in  Appendix  A. 

The  persons  interviewed  were  officers  of  the  firms  or  heads  of  produce  buying 
operations.   Those  interviewed  were  found  to  be  knowledeable  in  their  specialized 
field,  and  effectively  communicated  their  experiences,  attitudes,  and  opinions. 
All  operated  at  the  wholesale  buying  level. 

The  Sample 

Interviews  were  completed  with  a  representative  sample  of  25  buyers  in  5  im.por- 
tant  market  areas  for  Florida  celery.   Of  the  25  buyers  interviewed,  13  were 
located  in  New  York  City,  8  in  Chicago,  2  in  Boston  and  1  each  in  Baltimore  and 
Philadelphia . 

Fourteen  of  the  25  buyers  represented  corporate  chainstores  -  retailing  organi- 
zations operating  10  or  more  outlets  under  centralized  management  and  control. 

Three  were  cooperative  chain  buyers  -  representatives  of  wholesale  operations 
owned  by  member  retailers;  and  8  were  wholesalers  who  supplied  voluntary  chains 
as  well  as  independent  stores  that  did  not  maintain  wholesale  produce  buying 
offices.   Voluntary  chains  represent  retailers  who  operate  under  a  common  name 
and  who  belong  to  merchandising  groups  sponsored  by  independent  wholesalers. 

The  buyers  interviewed  were  considered  typical  of  produce  retailers  and  whole- 
salers in  each  of  the  five  cities.   Their  buying  behavior,  attitudes,  opinions, 
needs  and  desires  therefore  should  reflect  those  of  the  five  metropolitan  mar- 
kets selected  for  study. 
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In  Chicago,  the  buying  organizations  interviewed  supplied  and/or  operated  982 
stores o   These  stores  accounted  for  37  percent  of  all  retail  grocery  sales  and 
41  percent  of  all  retail  produce  sales.   The  four  Chicago  wholesalers  interviewed 
were  knoi/jn  as  the  "top"  celery  houses.   One  alone  accounted  for  7.5  percent  of  all 
celery  sold  to  hundreds  of  small  voluntary  chain  and  independent  stores .   It  is 
estimated  that  the  Chicago  sample  accounted  for  54  percent  of  all  grocery  sales 
and  60  percent  of  all  produce  sales. 

In  New  York,  the  participating  chainstore  organizations  operated  1,455  stores, 
accounting  for  37  percent  of  the  city's  grocery  retail  sales.   Together  with  the 
estimated  business  volume  of  the  other  respondents  in  this  city,  it  is  estimated 
that  the  entire  New  York  sample  represented  more  than  50  percent  of  the  city's 
grocery  store  volume. 

In  Baltimore,  Boston,  and  Philadelphia  it  is  estimated  that  the  total  sample 
organizations  represented  stores  accounting  for  approximately  50  to  60  percent 
of  the  grocery  volume  in  these  cities. 

Early  in  the  field  work,  it  appeared  that  responses,  regardless  of  city  and 
region,  were  substantially  the  same.   Therefore  it  was  thought  appropriate  to 
combine  all  the  interview  results  and  not  give  them  separately  for  each  market 
area . 

The  appendix  includes  comments  of  various  types  of  buyers  and  indicates  the 
range  of  viewpoints  expressed  by  them. 

EXPERIENCES  OF  CELERY  BUYERS 

Because  of  quality  im.provements  and  promotional  efforts  of  the  industry,  according 
to  the  wholesale  buyers  interviewed,  progress  has  been  made  toward  more  orderly 
and  efficient  marketing  of  Florida  celery. 

A  summarization  of  the  attitudes  and  practices  of  terminal  market  buyers  to- 
gether with  an  examination  of  published  price  statistics  point  to  the  following 
conclusions : 

1.  Florida  celery  growers  in  the  past  received  lower  prices  than 
western  producers.   However,  this  price  difference  has  diminished 
in  recent  years  and  now,  when  the  best  qualities  of  Florida  celery 
compete  with  western  celery,  prices  received  at  Florida  shipping 
points  equal,  and  at  times  exceed,  those  received  by  western  growers. 

2.  Some  wholesale  buyers  stated  that  Florida  growers,  in  the  past, 
shipped  marginal  and  variable  qualities  of  celery.   These  buyers 
also  stated  that  in  recent  years  the  quality  of  Florida  celery 
has  improved  significantly. 

3.  Historically,  western  celery  has  enjoyed  a  m.ore  favorable  image 
at  both  the  wholesale  and  retail  levels  than  Florida  produced 
celery  because:   (1)  Western  growers  ship  more  top  U.So  grade 
celery  to  market  than  Florida  growers,  and  (2)  western  shippers 
do  a  better  job  of  packaging. 


Price  Comparisons  - 

Buyers  said  that  when  the  best  qualities  of  Florida  celery  compete  with  celery 
from  California,  prices  received  at  Florida  shipping  points  are  comparable  to 
those  received  by  California  growers »   Buyers  also  recognized  that  at  certain 
stages  during  the  marketing  season  celery  shipped  from  Florida  is  equal  in  qua- 
lity to  that  shipped  from  California. 

Table  1  shows  average  prices  of  16-inch  crates  of  Pascal  type  celery  at  Cali- 
fornia and  Florida  shipping  points  and  the  price  differentials  between  the  2 
States  for  the  years  1960  through  1963.   Florida  shipping  point  prices  exceeded 
California  quotations  in  10  of  the  32  months  for  which  comparisons  are  made; 
one  month  in  1960,  4  in  1961,  3  in  1962,  and  2  in  1963. 

For  the  22  months  when  California  prices  exceeded  those  at  Florida  shipping 
points,  the  differences  ranged  from  a  low  of  1  cent  a  crate  in  February  1961 
to  a  high  of  $1^04  in  December  1962,   In  those  months  when  Florida  prices 
exceeded  California  prices  the  differences  ranged  from  2  cents  to  22  cents  a 
crate.   November  average  prices  at  Florida  points  exceeded  California  prices 
in  all  4  years;  this  accounted  for  4  of  the  10  months  in  which  Florida  prices 
were  higher . 

According  to  some  buyers  interviewed,  when  the  Florida  shippers  received  lower 
prices  for  their  celery,  it  was  not  because  of  any  discrimination  against  their 
product  as  such.   Rather,  quality  variations  were  the  major  reason  for  price 
differences . 

Quality  Differences 

Celery  varieties  are  selected  in  Florida  to  fit  a  particular  growing  environment 
to  produce  a  quality  as  good  as  California's.   In  past  years  there  were  definite 
celery  strains  such  as  summer  pascal,  green  pascal,  and  giant  pascal.   In  the 
past  15  years,  these  types  and  strains  have  merged  until  it  is  difficult,  if 
not  impossible,  to  tell  them  apart. 

Most  buyers  said  that  Florida  celery  growers  in  recent  years  have  made  signifi- 
cant improvements  in  the  quality  of  their  produce.   At  varying  stages  of  the 
marketing  season,  Florida  growers  ship  celery  equal  in  quality  to  that  shipped 
from  California o   Most  respondents  agreed  that  Florida  growers  have  overcome 
serious  handicaps  in  raising  better  quality  celery;  and  said  these  disadvan- 
tages include  a  hum.id  climate  versus  a  favorable  dry  climate  in  California. 

The  concensus  of  respondents  was  that  in  flavor  and  quality,  no  appreciable 
difference  exists  between  like  grades  of  celery  from  the  two  areas.   Even  so, 
Florida  growers  still  suffer  from  a  carryover  in  the  minds  of  some  wholesale 
buyers,  a  memory  of  undesirable  qualities  of  celery  shipped  in  previous  years. 

Several  years  ago,  cold  weather  virtually  wiped  out  the  California  celery  crop, 
and  a  similar  situation  seriously  affected  the  Florida  crop.   The  strain  grown 
in  Florida  was  susceptible  to  bolting  under  cold  growing  conditions,   (Bolting 
is  a  quick  turning  of  the  plant  to  producing  seed.)   Because  of  the  unusual  mar- 
ket conditions  prevailing  in  both  major  growing  areas,  prices  advanced  sharply. 
The  Florida  growers  allegedly  continued  to  harvest  and  ship  this  sub-standard 
celery . 
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A  few  buyers  voiced  the  opinion  that  even  now  Florida  celery  quality  can  change 
from  day  to  day.   They  attribute  this  to  growing  conditions  such  as  humid 
weather  coupled  with  high  day  and  night  temperatures o   Although  the  respondents 
recognized  that  growers  are  powerless  against  these  facts  of  nature,  they  blamed 
Florida  growers  for  following  shortsighted  marketing  policies.   Foremost  among 
the  policies  cited  was  placing  emphasis  on  volume  at  the  expense  of  quality. 
The  opinion  was  held  by  many  wholesale  buyers  that  Florida  growers  still  tend 
to  ship  too  much  of  their  celery  production,  and  to  ship  too  early  and  too  late« 
Buyers  repeatedly  stated  that  in  the  case  of  overproduction,  some  poor-quality 
lots  of  celery  were  marketed,  and  this  built  an  image  detrimental  to  the 
Florida  celery  industry. 

Image  in  the  Market 

Celery  shipments  are  graded  according  to  U.S.  Department  of  Agriculture  stand- 
ards, which  specify  grade,  count,  and  tolerances.   Therefore,  if  the  grading 
is  properly  done,  any  given  grade  from  one  growing  area  cannot  be  distinguished 
from  that  of  another  area. 

However,  according  to  some  buyers,  a  more  favorable  image  of  California  celery 
definitely  exists  at  the  wholesale  buying  level  because  California  growing  condi- 
tions enable  the  industry  to  produce  a  higher  proportion  of  top  grade  celery. 

Moreover,  the  freight  disadvantage  California  growers  face  in  reaching  Midwest 
and  eastern  markets  has  prompted  the  California  industry  to  improve  the  pack- 
aging of  its  celery.   As  a  result,  California  growers  have  achieved  for  their 
celery  a  consistently  good  reputation,  better  appearance,  and  therefore  a  more 
favorable  over-all  image. 

Identical  UoS.  grades  of  California  celery  sometimes  appear  in  retail  stores 
with  a  higher  price  than  celery  from  Florida,  although  shipping  point  prices 
are  the  same.   In  those  cases,  buyers  attribute  the  retail  price  differential 
to  the  higher  freight  costs  from  California.   This  "expensive  celery"  implies 
a  better  value  which  is  not  borne  out  by  facts  known  to  the  growers  and  other 
knowledgeable  persons.   However,  as  indicated  earlier,  California  growers  are 
not  always  beneficiaries  of  a  higher  price  for  top  UoS.  grades.   Yet  they  have 
maintained  a  marketing  advantage  over  their  counterparts  in  Florida. 

RECOMMENDATIONS 

It  can  readily  be  concluded  from  the  preceding  that  the  somewhat  negative 
image  that  some  wholesale  buyers  have  about  Florida  celery  will  not  be  quickly 
changed.   To  improve  their  standing  in  the  market,  the  Florida  celery  growers 
will  have  to  determine  objectively  whether  the  opinions  of  wholesale  buyers 
are  valid  today  and  how  much  of  their  attitude  of  the  industry  image  is  based 
on  former  conditions  and  practices 

The  scope  of  this  study  did  not  permit  an  evaluation  of  all  economic  factors 
which  should  be  considered  before  initiating  a  program  involving  entensive 
efforts  and  expenditures  on  an  industry-wide  basis.   For  this  reason,  it  is 
suggested  that  Florida  celery  growers  undertake  additional  studies  that  will 
contribute  to  further  improvements  in  production  and  more  effective  marketing 
practices . 


Additional  marketing  research  should  be  designed  to  determine  how  growers  can 
increase  net  returns  on  their  celery  crop  through:   (1)  Improving  quality  and 
appearance  and  thereby  establishing  and  maintaining  a  satisfactory  image,  and 
(2)  maintaining  or  developing  the  marketing  machinery  needed  to  enable  growers 
to  realize  for  themselves  the  benefits  of  improved  production. 

Florida  growers  and  shippers  should  therefore  consider  the  investment  necessary 
to  achieve  at  least  equal  market  consideration  with  western  celery,  beyond 
obtaining  comparable  prices  for  equal  celery  grades.  •• 

Long-Range  Marketing  Program 

Some  progress  has  been  made  in  the  orderly  and  efficient  marketing  of  Florida 
celery.   The  promotional  efforts  of  the  industry  along  with  the  Florida  Celery 
Marketing  Order,  initiated  in  1961,  have  aided  in  the  marketing  of  this  product. 
The  1964-65  season  marks  the  fourth  year  of  organized  promotional  efforts  by 
the  industry. 

Florida  growers  and  shippers  need  to  effectively  meet  the  demands  of  corporate 
chains  and  other  large  celery  buyers.   These  buyers  demand  large,  uniform  lots 
of  celery  of  specified  quality  and  some  assurance  of  regular  deliveries.   The 
existence  of  these  large  wholesale  buyers,  together  with  changes  in  marketing 
technology,  make  it  necessary  for  the  Florida  celery  industry  to  better  organize 
its  promotion  and  selling  efforts. 

A  quality-control  program  should  be  initiated  at  the  production  as  well  as  the 
shipping  level.  Strict  quality  control  and  the  shipment  of  celery  grades  con- 
sistent with  market  demand  probably  would  result  in  greater  returns  to  Florida 
growers . 

Packaging 

Packaging  of  Flordia  celery  also  should  be  improved.   Aside  from  quality,  whole- 
sale buyers  have  had  a  definite  preference  for  western  celery  because  more  care 
was  used  in  trimming  and  cleaning  it  at  the  time  of  packing,  resulting  in  a 
better,  more  eye-appealing  package. 

Since  corporate,  voluntary ,  and  cooperative  chain  store  organizations  continue 
to  concentrate  their  buying  and  selling  power,  the  Florida  celery  industry  is 
urged  to  initiate  a  packaging  program  to  increase  the  appeal  of  top  grades  of 
Florida  celery  so  that  these  buyers  may  be  better  satisfied. 

Educational  Program 

In  support  of  improved  packaging,  quality  control,  and  other  changes,  we  recom- 
mend a  promotional  program  that  emphasizes  educational  aspects  addressed  to 
the  buyer  as  well  as  (to  a  lesser  extent)  to  the  consumer.   Just  as  a  marketing 
program  needs  to  be  based  on  well-founded  knowledge  of  the  buyer  and  consumer, 
an  educational  program  should  be  backed  up  by  production  of  quality  celery, 
effective  and  realistic  grading  at  shipping  points,  only  quality  packs  shipped 
to  market,  use  of  modern  packing  machinery  and  methods,  and  other  practices 
that  would  provide  a  firm  foundation  for  the  educational  material. 

■k    -k    -k    ■it    -k 


The  recommendations  set  forth  above  are  based  on  the  premise  that  the  Florida 
celery  growers  can  satisfy  themselves  that  it  is  economically  feasible  to  under- 
take the  right  kind  and  extent  of  marketing  program,  covering  such  phases  as 
packaging,  advertising,  promotion,  and  publicity.   The  program  should  be 
designed  to  achieve  the  desired  goal  of  realizing  a  consistently  adequate  return 
for  good  quality  celery  through  improving  and  maintaining  a  satisfactory  indus- 
try image.   In  pursuing  a  long-range  marketing  and  educational  program,  Florida 
celery  growers  can  proceed  on  the  assumption  that  no  serious  ill-will  prevails 
against  the  industry  at  the  wholesale  buyer  level. 
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APPENDIX  A 

Topic  Outline  for  Interviews 

"We  are  making  a  study  for  the  U.S,  Department  of  Agriculture  in  Washington, 
and  are  talking  with  produce  buyers  in  a  number  of  large  cities. 

The  purpose  of  our  visits  is  to  learn  from  you  how  you  arrive  at  decisions  to 
place  orders  for  celery,  your  preferences  for  various  qualities,  growing  areas 
and  so  forth.   All  information  will  be  treated  strictly  confidential." 

1.  During  the  winter  and  spring  months  Florida  and  California 
compete  with  each  other  in  supplying  much  of  the  country  with 
celery.   During  this  period  there  is  usually  a  price  differen- 
tial for  celery  from  the  two  producing  areas.   Why  is  this  so? 

Why  are  California  producers  able  to  get  a  higher  price  for 
their  celery  than  Florida  producers? 

2.  In  your  own  organization  what  factors  do  you  consider  when 
buying  celery  from  Florida  or  California? 

For  what  factors  are  the  two  producing  areas  competitive? 

Not  competitive? 

(Selling  practices,  supplies,  quality,  etc.) 

3.  Do  you  think  your  customers  have  any  preferences  for  celery 
from  one  area  over  that  from  another  area? 

Or,  do  they  simply  buy  what  is  available  in  your  stores  with- 
out knowing  the  differences? 

4a o   From  your  experience  in  the  produce  field,  what  suggestions  do 
you  have  to  Florida  celery  growers  on  how  to  improve  their: 

Probe:         (a)   Product 

(b)  Method  of  preparation 

(c)  Sales  practices 

(ALTERNATE) 

4b.   From  your  experience  in  the  produce  field  what  suggestions  do 
you  have  to  California  celery  growers  on  how  to  improve  their: 

Probe:         (a)   Product 

(b)  Method  of  preparation 

(c)  Sales  practices 
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APPENDIX  B 

Examples  of  Interviewing  Results 

Excerpts  of  selected  interviews  presented  here  are  intended  to  illustrate  the 
various  views  held  by  the  sample  of  respondents.   A  knowledge  of  buyers'  atti- 
tudes can  provide  a  basis  for  the  development  of  programs  aimed  at  creating  a 
more  favorable  image  for  the  industry. 

Vice  President,  Produce  Buying  Cooperative  Chain  --  With  few  exceptions,  an 
ample  supply  of  one  product  or  a  scarcity  of  another  does  not  influence  the 
price  of  produce  at  the  buying  level  for  resale.   These  exceptions  do  exist  to 
a  limited  degree  for  those  vegetables  that  are  so  similar  that  the  housewife 
can  substitute  one  for  the  other  in  meal  planning,  for  example,  broccoli  and 
cauliflower.   But  one  could  take  exception  to  even  this  single  example. 

No  housewife  would  substitute  the  purchase  of  one  kind  of  lettuce  for  another 
because  of  a  price  differential  between  the  kinds  of  lettuce  available.   In 
other  words,  prices  of  different  kinds  of  lettuce  are  not  comparable  since 
price  differences  are  no  indication  of  differing  qualities  --  only  of  variety. 

Similarly,  a  retail  store  rarely  has  available  at  the  same  time  celery  from  a 
number  of  growing  areas  and  therefore  seldom  offers  celery  at  different  prices. 
Only  during  the  Thanksgiving-Christmas-New  Year  holiday  season  are  both  Cali- 
fornia and  Florida  celeries  available  in  Chicago.   At  that  time,  price  compari- 
sons are  valid  since  California  celery  sells  at  a  higher  price  mainly  because 
of  freight  cost. 

The  produce  buyers,  being  an  expert  in  his  field,  and  those  housewives  who 
equate  price  with  quality  will  always  prefer  celery  grown  in  California.   In 
California  a  better  quality  of  celery  is  grown  than  in  Florida,  Ohio,  or 
Michigan  because  of  soil  and  climatic  conditions  rather  than  because  of 
different  strains  of  celery. 

Florida  growers  have  improved  pascal  celery  over  the  years  to  a  point  where  it 
often  equals  celery  from  California.   Therefore,  in  times  when  Florida  turns 
out  an  exceptionally  good  quality  celery  and  California  happens  to  harvest  a 
poor  crop,  any  preference  for  California  celery  becomes  imaginary. 

Moreover,  prices  quoted  by  growers  in  Florida,  at  a  time  when  the  supply  of 
California  celery  is  large  enough  to  supply  markets  in  the  Midwest  or  East, 
are  often  equal  to  or  only  slightly  lower  than  those  quoted  by  California 
growers.   The  noticeable  price  difference  in  Chicago  is  not  because  California 
celery  commands  a  higher  price  at  all  times,  but  because  of  higher  freight 
charges . 

One  must  actually  know  the  source  of  supply  to  be  sure  that  there  is  a  quality 
difference  by  sight  between  Florida  and  California  celery.  A  case  of  Califor- 
nia celery  weighs  more  than  a  case  from  Florida.  Although  this  fact  might  add 
to  the  freight  charges,  it  gives  the  shopper  in  the  retail  store  more  celery 
for  her  money.  The  housewife,  however,  is  not  aware  of  this.  Most  housewives 
don't  know  of  any  real  quality  difference  of  celery  from  either  State. 
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Unless  I  know  the  origin  of  a  celery  shipment,  I  might  be  fooled  myself  as  to 
which  celery  I  am  buying.   Yet  California  celery  is  of  a  better  eating  quality 
and,  for  this  reason,  the  prominent  restaurants  will  always  insist  on  California 
celery.   Fruit  and  vegetable  specialty  stores,  like  those  in  the  Chicago  Loop, 
that  cater  to  a  selective  and  discriminating  clientele,  prefer  California  celery. 

Florida  celery  growers  over  the  past  four  or  five  years  were  successful  in  con- 
siderably upgrading  their  celery. 

These  growers  use  the  same  kind  of  seeds  as  those  planted  in  California.   How- 
ever, soil,  climate,  and  rainfall  make  it  unlikely  that  top-quality  celery  from 
Florida  will  ever  match  a  top-quality  crop  from  California.   The  quality  of 
Florida  celery  can  be  better  than  California's  only  when  California  has  an 
adverse  growing  season. 

I  don't  agree  that  Florida  growers  and  shippers  are  faced  with  traditionally 
lower  prices.   However,  the  image  of  California  grown  celery  is  better  than 
Florida's.   The  appeal  of  California  celery  is  more  traditional  than  borne  out 
by  factual  comparisons. 

Shipments  of  celery  are  only  made  against  firm  orders.   Therefore,  it  is  pos- 
sible that  a  produce  wholesaler  might  be  faced  with  an  oversupply  in  his  market 
which  forces  him  to  sell  some  of  his  purchase  below  the  prevailing  market  price. 
Buyers  for  the  large  chains  will  usually  place  their  orders  with  growers  or 
their  brokers  and  local  agents  but  will  also  supplement  their  purchases  from 
local  wholesalers . 

Any  price  advantage  to  the  buyer  is  not  necessarily  passed  on  to  the  consumer. 
However,  it  is  the  policy  of  supermarkets  to  supply  their  stores  with  quality 
produce  at  the  lowest  possible  retail  price.   Mainly  because  of  freight  advan- 
tages there  exists  in  the  Chicago  market  an  actual  preference  for  Florida  celery, 

Head  Produce  Buyer,  Corporate  Chain  --  Generally,  the  supply  of  one  vegetable 
will  not  affect  the  market  price  for  another  vegetable.   The  main  exception  is 
broccoli  and  cauliflower  --  vegetables  that  may  be  substituted  one  for  the  other. 
There  are  no  such  substitutes  for  celery. 

Michigan  celery  comes  into  Chicago  from  approximately  July  4  through  the  fall, 
depending  on  the  frost  situation.   From  the  fall  through  January  1,  California 
celery  comes  into  Chicago.   January  1  through  late  May,  Florida  celery  comes 
into  the  city.   From  late  May  to  July  4,  California  celery  comes  in.   California 
celery,  while  higher  priced,  is  typically  stocked  during  the  holiday  season  in 
November  and  December  on  the  theory  that  higher  prices  may  be  commanded  because 
of  the  holiday  season.   Besides,  Florida  celery  is  not  truly  of  market  quality 
until  January  1. 

California  celery  is  clearly  the  superior  celery.   At  no  time  can  Florida  com- 
pete with  California  on  the  basis  of  quality.   Despite  the  fact  that  Florida  has 
come  a  long  way,  within  the  past  three  or  four  years,  quality  wise.   Florida  is 
now  using  the  5270  seed  --  developed  and  grown  in  California.   California  prob- 
ably has  better  growing  weather,  vzhich  accounts  for  the  better  quality  of  celery. 
California  growers  do  a  better  job  of  packing  and  grading  than  the  Florida 
growers  do.   California  crates  weigh  more;  there  is  more  merchandise  in  a  crate 
of  California  celery  than  there  is  in  a  crate  of  Florida  celery. 
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Partner,  Produce  and  Fruit  Wholesale  House  --  There  is  no  question  that  Cali- 
fornia celery  is  the  better  celery.   However,  Florida  does  well  in  the  Chicago 
market  because  of  the  freight  differential  which  is  60  cents  per  crate.   For 
equal  money,  a  buyer  will  always  take  California.   Therefore,  as  price  fluctu- 
ates, the  Florida  price  will  always  stay  below  the  California  price,  otherwise 
it  will  not  sell . 

Aside  from  quality,  buyers  have  a  definite  preference  for  California  celery 
because  of  packaging.   California  celery  is  packed  better  and  has  more  eye- 
appeal.   The  reason  for  this  is  that  Florida  celery  is  packed  by  machine,  where- 
as California  celery  is  packed  by  hand,  and  machine  packing  will  never  be  as 
good  as  hand  packing . 

Grower  level  prices  are  very  difficult  to  comment  upon.   Crop  yields,  marketing 
agreements,  conditions  in  the  competing  area  --  all  have  their  affect  on  the 
grower  level  price. 

By  and  large,  I  would  say  that  the  California  grower  will  command  a  slightly 
higher  grower  level  price  than  will  the  Florida  grower.   However,  the  Califor- 
nia grower  also  has  higher  costs,  particularly  land  and  labor. 

Head  Buyer,  Corporate  Chain  --  Grower  level  price  comparisons  are  difficult  to 
make  inasmuch  as  there  are  several  variables  which  influence  the  price  of  celery 
at  this  level.   If,  however,  in  any  given  year,  both  Florida  and  California 
experience  normal  weather  conditions,  resulting  in  normal  crop  yield  and  qua- 
lity, grower  level  prices  will  be  about  equal  in  Florida  and  California. 

Conditions  are  seldom  equal.   For  instance,  in  the  first  half  of  1962,  adverse 
weather  affected  both  the  California  and  Florida  celery  crops.   Consequently, 
the  Boston  market  paid  the  highest  prices  it  has  ever  paid  for  that  part  of  the 
Florida  crop  which  was  not  adversely  affected  by  weather. 

The  quality  of  Florida  celery  has  improved  greatly  since  the  Florida  growers 
have  started  using  the  California  seed.  However,  the  quality  does  not  match 
that  of  California.  Soil  and  climatic  conditions  are  more  ideally  suited  to 
growing  celery  in  California  than  in  Florida.  California  celery  is  grown  in 
wetter  soil  resulting  in  celery  with  a  higher  water  content  and  less  flavor. 
The  better  hotels  and  restaurants  buy  nothing  but  California  celery. 

The  freight  advantage  virtually  forces  the  chains  to  use  Florida  celery  during 
its  periods  of  availability.   In  Boston,  Florida  celery's  freight  advantage 
more  than  counterbalances  its  quality  disadvantage.   The  net  effect  is  that 
the  growers  can  command  a  grower  level  price  which  is  equal  to  and  sometimes 
greater  than  the  California  grower  level  price,  and  yet  offer  a  terminal  mar- 
ket price  which  is  substantially  lower  than  anything  California  can  offer. 

Some  California  celery  does  come  into  the  Boston  market  during  the  Florida  mar- 
keting season,  but  it  is  primarily  for  hotels,  restaurants,  and  specialty  stores. 
Inasmuch  as  this  celery  is  purchased  on  demand,  it  obviously  brings  a  high  price. 
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Marketing  agreements  have  an  effect  on  prices  inasmuch  as  they  are  designed  to 
control  the  supply  of  celery  reaching  the  market.   However,  the  weather  took 
care  of  that  for  the  grower  this  year,  and  the  market  easily  absorbed  all  of 
the  marketable  quality  celery  that  the  Florida  growers  could  send  up. 

The  average  consumer  is  not  knowledgeable  as  to  celery  growing  areas,  nor 
highly  discrim.inating  as  to  celery  quality.   Since  Florida  celery  meets  at 
least  minimum  consumer  quality  requirements,  the  significant  freight  differ- 
ential becomes  the  determining  factor  in  the  chain  store  buyers'  decision  to 
buy  Florida  celery.   And  the  grower  uses  this  freight  leverage  in  exacting  a 
grower  level  price  which  is  on  a  par  with  California. 

Vice  President,  Corporate  Chain  --  Buyer  preference  has  always  been  for  Cali- 
fornia celery.   It  is  a  better  product,  and  is  finished  and  packed  better.   By 
finished,  I  mean  trimmed  and  cleaned.   It  is  much  more  in  line  with  what  a 
buyer  wants . 

What  is  even  more  important  to  most  buyers  is  shelf  life.  California  is 

undoubtedly  the  best  for  shelf  life.   However,  some  buyers  are  interested  only 

in  offering  the  very  lowest  price  possible,  with  little  if  any  regard  to  shelf 
life  or  quality. 

Florida  celery  has  become  more  attractive  to  buyers  in  the  past  few  years 
because  it  has  improved  in  both  quality  and  shelf  life.   But  California  celery 
still  enjoys  a  produce  buyer  franchise. 

This  past  season,  the  Florida  celery  growers  embarked  on  a  promotional  campaign 
to  pre-advertise  their  product  in  various  Eastern  markets.   However,  weather 
conditions  were  not  normal,  with  the  result  that  the  crop  yield  was  below  par. 
The  net  effect  was  that  the  promotional  efforts  were  wasted.   The  somewhat 
limited  supply  governed  the  high  prices. 

Actually  the  Florida  growers  enjoy  a  very  favorable  position  when  it  comes  to 
Eastern  markets.   They  grow  a  product  that  while,  for  the  most  part,  is  not  up 
to  California  celery  standards  quality  wise,  it  is  certainly  well  within  the 
tolerable  range  in  regard  to  consum_er  tastes. 

But  the  Florida  growers'  freight  advantage  is  significant  in  these  markets.   So 
these  two  facts ^  namely  a  non-discriminating  consumer  when  it  comes  to  celery 
and  significant  freight  advantages  have  allowed  the  Florida  growers  at  least 
in  recent  years  to  command  a  grower  level  price  for  their  celery  which  is  on  a 
par  and  sometimes  higher  than  California,  even  though  the  quality  of  Florida 
celery  does  not  equal  California's. 

Head  Produce  Buyer,  Cooperative  Chain  --  It  has  not  been  our  experience  that 
the  supply  of  other  vegetables  on  the  market  influences  the  price  of  celery. 

We  use  California  celery  until  the  New  York  State  celery  comes  to  market  in 
late  July  or  August.   If  thfe  local  celery  is  good,  we  buy  it  until  it  runs  out 
in  October.   Then  we  go  back  to  the  California  celery  in  November  and  December, 
which  is  about  the  time  that  Florida  celery  becomes  available.   The  Florida 
marketing  season  runs  from  January  to  June. 
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There  is  no  denying  that  the  quality  and  appearance  of  California  celery  is 
best.   Florida  celery  is  getting  better,  but  does  not  have  the  soil  and  climate 
of  the  California  celery. 

But  the  consumer  does  not  seem  to  know  or  care  about  the  difference  in  celery. 
Celery  only  has  to  be  so  good  to  sell.   It  cannot  be  too  stringy  or  bitter, 
but  it  does  not  have  to  be  of  the  quality  that  comes  out  of  California. 

Freight  is  a  big  factor  in  the  Eastern  markets.   Florida  obviously  has  a  dis- 
tinct advantage  in  this  regard.   Therefore,  since  the  celery  coming  out  of 
Florida,  and  for  the  most  part,  out  of  the  local  areas,  is  salable,  we  take  the 
opportunity  to  offer  the  consumer  a  price  based  on  the  lower  freight  factor. 
Inasmuch  as  the  consumer  doesn't  have  a  strong  taste  or  quality  preference  in 
celery,  it  makes  sense  to  offer  the  lowest  priced  product  commensurate  with 
such  demand . 

That  a  taste  or  quality  preference  does  not  exist  is  evidenced  by  the  fact 
that  only  one  type  of  celery  will  be  available  at  a  time  in  any  store,  rather 
than  offering  and  promoting  two  varieties  as  is  often  done  with  some  fruits 
and  vegetables. 

In  recent  years,  the  grower  level  prices  of  celery  have  been  about  the  same  for 
both  California  celery  and  Florida  celery.   The  only  general  exception  to  that 
would  be  that  California  celery  is  seemingly  commanding  a  higher  grower  level 
price  between  January  and  June,  which  is  Florida's  marketing  season.   But  that 
is  only  for  the  relatively  small  amounts  of  California  celery  that  come  into 
New  York  during  that  period  of  time.   It  is  usually  for  hotels  and  fine  restau- 
rants, and  they  are  willing  to  pay  the  higher  price  to  insure  quality. 

But  generally  speaking,  the  grower  level  price  of  celery  shipped  to  New  York 
from  Florida  during  that  State's  marketing  season  is  about  the  same  as  the 
grower  level  price  of  California  celery  shipped  to  New  York  during  those 
months  that  California  celery  is  used  here. 

Head  Produce  Buyer,  Corporate  Chain  --  By  and  large,  the  price  of  celery  is 
determined  upon  factors  other  than  the  supply  of  other  vegetables. 

There  are  many  factors  which  enter  into  how  much  a  buyer  will  pay  for  celery. 
Not  the  least  important  of  these  is  store  policy.   Our  stores  lean  toward  qua- 
lity, however,  not  to  the  complete  exclusion  of  price  consideration.   Therefore, 
the  seasonal  factor  becomes  important. 

In  other  words,  we  buy  California  until  Florida  is  at  its  peak  (which  is  some 
time  after  Florida  starts).   However,  when  Florida  hits  its  peak,  from  about 
January  through  March  we  switch  over  to  Florida.   In  so  doing,  we  maintain  our 
quality  consistent  with  price  considerations. 

California  is  the  better  celery;  however,  when  Florida  is  at  its  peak,  the 
quality  differential  is  not  substantial  enough  to  warrant  the  California  freight 
charges . 
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To  the  best  of  my  knowledge,  the  grower  level  price  of  California  celery  is  at 
no  time  higher  than  the  grower  level  price  of  Florida,  even  when  comparing 
season  peaks  (which  do  not  coincide)  ,. 

Florida  has  been  helped  by  a  trend  to  smaller  sizes  in  celery.   Merchants  feel 
they  can  offer  the  smaller  size  at  a  lower  price,  in  what  results  in  a  higher 
cost  per  crate,  with  seemingly  no  adverse  effects  at  the  consumer  level. 

By  and  large,  a  box  of  Florida's  best  celery  will  sell  at  grower  level  for  the 
same  price  basically  as  a  box  of  California's  best.   However,  under  these  condi- 
tions, California  still  has  a  quality  edge,  and  also  has  a  weight  edge.   If 
these  two  factors  are  considered,  Florida  gets  more  for  its  best  celery  than 
California  gets  for  its  best  celery. 

In  addition  to  the  freight  advantage,  Florida  has  materially  improved  its  posi- 
tion in  recent  years,  planting  the  same  seed  that  is  used  in  California,   More- 
over, the  Florida  growers  have  been  paying  more  attention  to  their  grading  and 
packing  of  celery.   These  two  factors  have  materially  strengthened  Florida's 
position  in  the  market  place. 

President,  Corporate  Chain  --  We  are  a  small  chain,  so  the  only  celery  we  buy 
direct  from  the  grower  is  local  celery  when  it  is  available  in  August,  Septem- 
ber, and  October.   California  and  Florida  celery  is  purchased  on  the  New  York 
market.   We  do  not  deal  with  growers  in  these  two  areas. 

To  meet  price  com.petition,  we  have  tc  buy  the  best  value  available  at  terminal 
market.   From  January  to  June,  that  is  Florida  celery. 

The  trade  has  always  thought  of  California  celery  as  being  the  superior  quality 
celery.   However,  it  is  what  the  consumer  thinks  that  is  most  important.   And 
our  experience  in  that  regard  has  been  that  Florida  celery  moves  as  well  as 
California  celery  in  the  stores.   Therefore,  it  only  makes  sense  that  Florida 
celery  dominates  the  Eastern  markets  during  the  period  of  its  availability. 
This  was  not  generally  true  up  until  a  few  years  ago,  but  Florida  has  upgraded 
the  quality  of  its  crop  to  the  point  where  it  looks  and  eats  all  right,  and  is 
definitely  a  salable  crop. 

I  do  not  know  very  much  about  grower  level  prices  in  Florida  and  California 
since  I  do  not  deal  at  that  level  in  those  States. 

Partner,  Produce  Wholesale  House  --  California  celery  is  definitely  of  better 
quality,  but  today  the  difference  is  so  minor  that  very  few  people  can  tell. 
Up  to  three  years  ago,  there  was  a  distinct  quality  difference  in  flavor  and 
also  the  (Florida)  crating  was  sloppy,  the  appearance  was  poor,  the  shelf  life 
was  not  as  good.   Today,  Florida  celery  has  tremendously  improved  with  the 
"5270"  variety. 

In  the  market  place,  a  bias  still  exists  because  old-timers  tend  to  like  what 
they  always  bought;  that  is,  they  are  still  buying  (and  are  sold  on)  California 
celery.   But,  the  chain  stores  have  altered  this  pattern.   They  strictly  buy 
price,  since  the  quality  differential  is  so  minor. 
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The  small,  independent  grocer,  the  hotel,  and  the  restaurant  trade  want  the 
California  type  because  they  want  the  best  available  in  quality. 

In  the  market  place,  the  price  of  celery  (and  other  produce)  is  determined  by 
supply  and  demand. 

Florida  celery  will  not  reach  the  price  level  of  California  because  it  will  not 
have  the  same  "eating"  qualities  --  Florida  lacks  the  quality  image  that  Cali- 
fornia has  . 

If  prices  are  practically  the  same,  the  average  buyer  would  always  take  the 
California  celery.   Also,  the  California  growers  would  grow  less  if  the  price 
leveled  out  with  Florida.   They  would  create  a  shortage  --  to  raise  prices. 

The  better  restaurants  in  New  York  buy  California  celery.   It  is  tradition. 
They  anticipate  less  problem  with  it  --  minimum  waste,  etc.   Florida  celery  is 
okay,  but  is  not  good  enough.   In  the  retail  market  place,  though,  the  average 
consumer  buys  what  is  on  sale. 

Lately,  there  is  a  trend  to  give  more  attention  to  greater  selection  in  the 
produce  department.   Possibly  this  trend  will  mean  that  California  celery  will 
be  made  available  in  chain  stores.   Today  the  chain  store  customer  buys  what 
is  in  front  of  her. 

What  should  Florida  do?   They  should  continue  to  work  on  a  new  strain  that  will 
"eat"  better. 

They  should  improve  their  crating,  packaging,  and  sizing  (the  weight  between 
Florida  and  California  celery  is  still  a  problem  --  Florida  is  lighter). 

Partner,  Produce  Wholesale  House  --  Florida  has  done  wonders  with  its  celery 
program.   But  California  celery  is  still  the  best  if  you  want  to  spend  the 
money.   It  is  clean  and  packaged  better  --  better  presented  to  the  consumer. 
Here,  the  hotels  and  first  class  restaurants  and  the  little  produce  store  buy 
it.   Storage  and  shelf  life  is  important  to  some  retailers  who  can  get  premium 
prices  for  California  celery. 

Let  us  give  Florida  credit  though  --  they  have  done  a  great  job  of  making  their 
crop  more  attractive.   They  are  good  merchandisers  who  play  the  game  well.   In 
the  absence  of  better  quality,  they  go  all  out  to  do  a  promotional  campaign, 
which  creates  volume  sales.   Sooner  or  later  they  will  get  the  quality,  but 
they  do  not  wait„ 

Besides,  the  consumer  really  cannot  tell  much  since  it  has  probably  been  so 
long  since  he  had  California  celery  anyway =   The  big  freight  expense  is  hurting 
California  celery  here. 

Head  Produce  Buyer,  Corporate  Chain  --  This  store  buys  California  celery  as  a 
matter  of  policy„  This  is  a  quality  chain,  and  all  foods  sold  in  the  stores 
of  this  chain  are  chosen  in  conformity  with  this  policy. 
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Eastern  celery  cannot  match  California  celery  in  terms  of  consistency  of  qua- 
lity and  continuity  of  supply.   The  quality  of  Florida  celery  has  improved  in 
recent  years  to  the  point  where  some  of  it  compares  with  California  celery. 
This  is  due  primarily  to  the  recent  adoption  of  the  California  seed  by  the 
Florida  growers.   However,  a  buyer  cannot  rely  on  getting  this  quality  of  cel- 
ery from  Florida  consistently. 

In  the  light  of  this  fact,  the  freight  differential  offers  this  chain  no  induce- 
ment to  buy  Florida  celery.   The  people  who  shop  at  our  stores  do  so  knowing 
that  they  are  paying  somewhat  of  a  premium  for  their  food;  however,  in  return, 
they  fully  expect  to  get  quality  for  their  money.   Inasmuch  as  grower- level 
prices  are  about  the  same  in  Florida  and  California,  the  freight  differential 
is  all  that  remains.   While  this  is  substantial  on  a  per  crate  basis,  the 
resulting  in-store  per  stalk  premium  is  not  significant,  at  least  in  these 
stores . 

This  does  not  imply  that  customers  know  the  difference  between  Florida  celery 
and  California  celery,  or  for  that  matter  are  even  aware  of  the  fact  that 
celery  even  comes  from  these  two  States.   But  they  are  aware  that  cheaper 
celery  does  not  eat  as  well,  is  stringier,  has  less  taste,  and  is  sometimes 
bitter.   While  you  would  expect  to  have  some  of  these  undesirable  character- 
istics from  time  to  time  with  Florida  celery,  these  are  problems  we  do  not 
bother  ourselves  about  with  California  celery. 

Vice  President,  Corporate  Chain  --  In  the  past  few  years,  the  quality  of 
Florida  celery  has  compared  favorably  to  California  celery.   That  is  because 
the  Florida  growers  have  started  using  the  "Utah"  variety  of  seed  that  is 
used  in  California.   Our  buyers  visit  the  various  Florida  celery  growing  areas 
and  packing  sheds,  and  make  their  selections  at  the  shipping  point.   Based 
upon  buyer  reports,  it  can  be  said  that  the  best  Florida  has  to  offer  compares 
favorably  with  the  best  California  grows.   The  main  differences  are  that  Cali- 
fornia, because  of  size  of  growing  area  and  climatic  conditions,  has  the  capa- 
city to  grow  more  top  quality  celery  than  Florida.   In  addition,  California  is 
more  dependable  in  terms  of  quality  consistency. 

Most  of  the  best  Florida  celery  is  purchased  or  contracted  for  by  buyers  at 
the  shipping  point.   That  which  reaches  terminal  market  is  often  of  lesser 
quality.   That  is  why  the  poor  image  of  the  quality  of  Florida  celery  persists 
in  the  minds  of  many  buyers  who  buy  from  the  terminal  market. 

Florida  is  also  getting  to  where  the  size  and  compactness  of  its  celery  com- 
pares favorably  with  California.   It  is  only  within  the  past  few  years  that 
Florida  has  been  shipping  celery  which  weighs  around  80  pounds  per  crate,  the 
usual  weight  of  a  crate  of  California  celery, 

Florida  is  also  doing  a  better  job  lately  in  grading  and  packing.   They  are 
finally  starting  to  heed  the  suggestions  of  the  trade  in  this  regard. 
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Grower  level  prices  are  about  the  same  in  California  and  Florida.   As  a  matter 
of  fact,  if  you  stop  to  figure  that  much  of  the  Florida  celery  does  not  com- 
pare with  California  quality,  and  that  it  still  commands  a  price  at  the  grower 
level  which  is  about  the  same  as  California,  one  would  have  to  conclude  that 
on  a  quality  basis,  Florida  gets  more  for  much  of  its  celery. 

The  Florida  grower  makes  himself  think  he  is  not  getting  as  much  for  his  celery 
as  the  California  grower  because  he  sees  the  difference  in  terminal  market 
prices  due  to  freight. 

Head  Buyer,  Corporate  Chain  --  While  oversupply  in  some  vegetables  may  have 
some  effect  on  the  price  of  certain  other  vegetables,  such  a  situation  does 
not  enter  into  pricing  decisions  for  celery.   The  reason  for  this  is  that  there 
is  not  any  other  vegetable  that  can  be  substituted  for  celery. 

At  any  given  time  in  the  year,  buying  decisions  are  based  on  the  best  price  for 
acceptable  quality  celery.   Chains  cannot  afford  to  buy  on  any  other  basis. 
Within  a  quality  range  acceptable  for  chain  operations,  a  buyer  has  to  be 
guided  by  terminal  market  prices. 

That  means  that  New  York  State  celery  is  purchased  from  mid-July  until  some 
time  in  October,  depending  on  the  weather.   However,  in  years  when  this  local 
celery  is  poor  in  quality,  we  go  to  California. 

When  Florida  is  running,  January  through  June,  we  buy  Florida  celery  exclusively. 

California  celery  is  without  question  the  better  celery,  both  in  terms  of  qua- 
lity and  appearance.   It  is  wider  ribbed,  compact,  less  stringy,  and  has  more 
taste . 

Celery  is  one  of  those  vegetables  about  which  the  average  consumer  is  not 
sophisticated.   If  it  is  not  too  stringy  or  bitter,  it  is  all  right.   Beyond 
that  point,  it  is  to  the  advantage  of  the  chain  store  to  offer  price  savings. 
That  is  why  we  use  Florida  when  it  is  running. 

To  the  best  of  my  knowledge,  grower  level  prices  are  about  the  same  in  both 

California  and  Florida.   However,  during  this  past  season,  Florida  got  "big" 

money  for  its  celery.   That  is  because  unfavorable  weather  conditions  limited 

crop  yield.   Just  about  all  the  celery  that  Florida  had  to  send  up  found  a 
ready  market . 

Florida  has  significantly  improved  its  celery  marketing  position  ever  since  the 
growers  went  to  the  5270  percent  seed  that  is  used  in  California.   This  has 
resulted  in  a  Florida  celery  which  is  certainly  adequate  for  the  average  chain 
store  shopper. 

Vice  President,  Corporate  Chain  --  Celery  is  a  vegetable  that  stands  by  itself, 
and  its  price  is  not  affected  by  the  supplies  of  other  vegetables. 

I  personally  like  California  celery  better.   It  is  better  "eating"  and  better 
looking. 
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However,  since  Florida  celery  is  of  salable  quality,  and  the  freight  differen- 
tial is  so  great,  most  chains  are  forced  to  go  Florida  celery. 

I  am  not  aware  of  any  grower  level  price  differentials.   To  the  extent  that  any 
exist,  I  am  sure  it  is  no  more  than  a  reflection  of  quality. 

The  consumer  does  not  know  California  from  Florida  celery.   They  have  not  been 
educated  to  know  this,  the  reason  being  that  celery  does  not  have  the  appeal  of 
say  peaches  or  apples.   Peaches  and  apples  are  merchandised  and  promoted  by 
growing  area  and  by  variety.   Consumers  know  that  peaches  grown  in  one  region 
are  inferior  in  quality  to  those  from  another  region,  and  expect  to  pay  less 
for  them.   However,  celery  is  not  promotable  that  way,  so  we  buy  what  is  sal- 
able at  the  lowest  price.   As  far  as  I  am  concerned,  that  price  differential 
is  freight. 

During  the  just  completed  Florida  celery  season,  Florida  celery  commanded  the 
highest  prices  that  I  can  ever  remember  paying.   This  was  due  primarily  to  a 
weather  situation  which  limited  the  supply  of  celery. 

There  is  no  doubt  that  there  has  been,  and  to  some  extent  still  is  a  produce 
buyer  bias  in  favor  of  California  celery.   However,  this  bias  is  not  unfounded. 
Besides  the  quality  aspect,  California  celery  appeals  to  buyers  because  of  a 
longer  shelf  life. 

However,  Florida  has  made  great  strides  in  closing  most  of  these  gaps.   Since 
the  adoption  of  the  Utah  variety  seed,  Florida  celery  has  improved  in  quality, 
appearance,  and  shelf  life.   Soil  and  climatic  conditions  in  Florida  are  not 
as  well  suited  to  growing  celery  as  in  California.   But  the  celery  coming  out 
of  Florida  is  salable;  there,  we  have  to  take  advantage  of  the  freight  savings. 

Partner,  Produce  Wholesaler  --  California's  celery  is  usually  priced  about 
50  cents  a  case  above  Florida  celery  due  to  the  freight  differential.   Of  course, 
our  price  will  vary  somewhat  with  the  time  of  year  and  with  the  market  condi- 
tions . 

I  personally  prefer  California  celery  when  it's  good.   For  the  price,  Florida's 
celery  is  considered  "good  enough".   Also,  for  retail,  it  is  a  loz   cheaper  and 
the  retailer  can  keep  his  margin  in  it.   The  better  class  of  stores  will  always 
want  California  celery;  that  is,  when  it  is  at  its  usually  high  quality. 

The  housewife  doesn't  know  the  difference  between  celery  from  California, 
Florida,  or  Michigan.   She  doesn't  care,  either.   She  just  looks  for  quality. 
To  her  it  doesn't  ro_atter  where  it  comes  from.   I  haven't  heard  of  any  promo- 
tions for  Florida  celery,  but  that  would  certainly  be  the  way  to  do  it.   Flyers, 
brochures,  and  advertisements  always  help. 

You  will  find  that  most  wholesalers  you  talk  with  will  have  the  same  opinions. 
Generally,  we  all  do  the  same  thing.   We  all  get  the  same  information  and 
although  some  m-ay  get  on  it  faster  than  others,  it  doesn't  take  long  for  the 
rest  to  catch  up.   We  will  shift  our  buying  from  California  to  Florida  or  from 
Florida  to  California,  depending  on  the  crop  quality,  the  climatic  effects  on 
the  crops,  and  the  current  market  situation. 


